The purpose of this study was to evaluate the optimum ratio of coffee waste to chocolate for the preparation and investigation of the sensory characteristics of coffee chocolates. Color values(L-value, redness, and yellowness), total flavonoids, radical scavenging activity, and sensory characteristics of coffee chocolates made with various concentrations of additives were measured. The coffee waste powders were added at weight percentages of 0, 1, 2, 3, and 4%. As the ratio of coffee powder to chocolate increased, total flavonoid content and radical scavenging activity increased. In sensory evaluation, significant differences(p<0.05) were shown in taste, bitterness, texture, and overall acceptability depending on the amount of coffee waste powder added. The optimal ratio for sensory acceptability of coffee chocolate was 2% added coffee waste powder.
초콜릿의 제조

초콜릿의 총 플라보노이드 함량
Means of DPPH radical scavenging activity on 1 ㎎/㎖ of each extract. The abbreviation is same as Table 1 .
체의 항산화성 물질이 증가되었기 때문인 것으로 사료된다. Table 3과 All mean values are triplicate determinations. Mean±standard deviation. The abbreviation is same as Table 1 .
DPPH 소거 활성
커피 초콜릿의 DPPH 자유기 소거능은
2)
Values in the same column that are followed by a different letter are significantly different(*p<0.05, *p<0.01) by Duncan's multiple range test. 
